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Suggestions  for  Retailers  on  Compliance  with 
the  Pennsylvania  Fresh  Eggs  Law 

Prepared  by  E.  J.  Lawless,  Jr.,  in  Charge  of  Egg  and  Poultry  Marketing 

The  Pennsylvania  Department  of  Agriculture  issues  this  circular 
with  the  object  of  assisting  retailers  of  eggs  in  Pennsylvania  to 
meet,  and  comply  with,  the  provisions  as  set  forth  in  the  Act  of 
July  10,  1919  (P.  L.  900),  amended  June  10,  1931  (P.  L.  491)  and 
as  further  amended  by  Act  No.  38,  approved  the  25th  day  of  April, 
1935,  which  is  known  as  the  "Pennsylvania  Fresh  Eggs  Law." 
The  Department  of  Agriculture  is  charged  with  the  enforcement 
of  the  Act  which  in  brief  requires  that  eggs  sold  as  fresh,  or  any 
terms  implying  fresh,  must  meet  definite  standards  of  quality  as 
set  forth  in  the  law. 

The  minimum  requirements  for  fresh  eggs  are  as  follows:  (1)  The 
air  cell  must  be  not  more  than  two-eighths  of  an  inch  in  depth, 
localized,  regular;  (2)  The  yolk  may  be  visible,  but  not  plainly 
visible  or  mobile;  (3)  The  white  must  be  firm  and  clear;  (4)  The 
germ  must  not  show  any  visible  development. 

It  is  the  intention  of  this  Department  to  ask  the  cooperation  of 
all  members  of  the  egg  distributing  trade  in  the  enforcement  of  the 
law.  Since  the  law  was  designed  particularly  to  protect  the  con- 
sumer in  the  purchase  of  fresh  eggs,  most  of  the  department's 
efforts  will  be  devoted  to  inspections  of  eggs  ofifered  for  sale  in 
retail  stores,  at  roadside  stands  and  on  delivery  routes.  In  the 
case  of  retail  sales,  at  least  ten  eggs  in  each  dozen  shall  conform 
to  the  minimum  requirements  for  fresh  eggs,  and  not  more  than 
two  eggs  shall  fall  within  the  tolerance  of  lower  grades  and  minor 
defects  as  provided  by  the  law  in  the  case  of  wholesale  lots.  Where 
possible,  inspections  shall  be  made  on  wholesale  lots,  but  an  excuse 
that  the  eggs  obtained  from  the  wholesaler  were  inferior  will  not 
be  accepted  from  the  retailer.  In  the  case  of  wholesale  lots,  a 
tolerance  of  ten  percent  shall  be  allowed  in  shell  eggs  if  eight  per- 
cent of  the  eggs  within  the  tolerance  have  an  air  cell  three-eighths 
of  an  inch  or  less  in  depth,  in  which  is  permitted  slightly  visible 
germ  development,  plainly  visible,  mobile  yolk,  and  slightly  watery 
whites.  The  remaining  two  percent  shall  include  all  other  minor 
defects. 

Shell  eggs  which  fail  to  meet  or  are  not  above  the  minimum 
requirements  provided  for  by  this  act,  shall  be  sold  simply  as  eggs, 
and  in  all  cases  the  final  determination  of  the  correct  quality  shall 
be  made  by  candling,  or  by  other  approved  miethods  prescribed  by 
the  Secretary  of  Agriculture. 

Full  compliance  with  the  law  will  encourage  consumer  confidence 
in  Pennsylvania  Fresh  Eggs  and  will  go  far  towards  discouraging 
the  shipment  of  low  quality  poultry  products  from  surrounding 
territories. 

Any  person  violating  any  of  the  provisions  of  this  Act,  shall  be 
guilty  of  a  misdemeanor  and,  upon  conviction  thereof,  shall  be 
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sentenced  to  pay  a  fine  of  not  less  than  $10.00  nor  more  than 
$50.00,  or,  upon  default  of  payment  of  such  fine,  to  be  imprisoned 
in  the  county  jail  for  not  more  than  ten  days. 


Fahrenhvit 


Correct  Temperature  for  Incubation 
Danger  Range 

Eggs    deteriorate    very    rapidly  in 
quality  between  70°  and  100° 

Fertile  Eggs  Start  Germination  at  69° 

Avoid  Holding  Eggs  above  60° 

Suitable  Temperature  for  Keeping 
Eggs  at  Farm,  Store  or  Home 


Most  Favorable  Cold  Storage  Tem- 
perature: 29°  to  30° 
Eggs  Freeze  at  28° 


Fig.  1.    Effect  of  temperature  on  egg  quality. 

(Couriisy,  Connecticut  Department  of  Agriculture) 

Fig.  1.   Effect  of  Temperature  on  Egg  Quality. 

THE  AGE  OF  AN  EGG  IS  A  POOR  INDICATION  OF  ITS 
QUALITY — Some  people  believe  that  regardless  of  conditions  under 
which  eggs  are  kept,  an  egg  less  than  a  week  old  must  be  good. 
The  fallacy  of  this  belief  is  proven  experimentally  when  eggs  held 
three  days  at  99.6°  F.  show  relatively  the  same  amount  of  de- 
terioration as  eggs  held  eight  days  at  77°  F.  or  100  days  at  37.6°  F. 

THOUSANDS  OF  DOLLARS  ARE  LOST  ANNUALLY  BY 
PENNSYLVANIA  GROCERS  THROUGH  IMPROPER  HAND- 
LING OF  EGGS.  THIS  LOSS  MAY  BE  AVOIDED  IF  THE 
GROCER  WILL 

Keep  Eggs  at  Temperatures  Not  Higher  than  55°  F.  Nor  Lower 
Than  32°  F,  In  most  stores  the  only  place  that  the  above  tem- 
perature can  be  found  is  in  the  refrigerator,  which  is  the  proper 
place  to  keep  eggs  from  the  time  they  are  received  until  they  are 
sold.  Give  as  much  thought  to  the  handling  of  eggs  as  you  do 
to  the  handling  of  meat,  butter  or  other  highly  perishable  products. 
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Keep  Eggs  Free  From  Excessive  Moisture.  Eggs  exposed  to 
extreme  dampness  under  unfavorable  temperature  conditions  be- 
come musty  and  unfit  for  consumption.  Damp,  warm  cellars  and 
wet  ice  boxes  have  been  responsible  for  a  large  percentage  of 
egg  loses. 

Keep  Eggs  Free  From  Strong,  Penetrating  Odors.  Eggs  readily 
absorb  odors  and  should  never  be  placed  near  fish,  lemons,  oranges, 
onions,  kerosene,  or  other  products  having  pungent  odors. 

Display  Eggs  in  a  Manner  That  is  Not  Injurious  to  Quality. 

The  refrigerated  show  case  has  been  suggested  as  the  only  method 
of  properly  solving  the  display  problem.  However,  some  of  the 
more  ingenious  grocerymen,  that  do  not  have  this  equipment,  have 
devised  very  successful  counter  displays  by  using  a  few  actual  eggs 
and  making  up  the  balance  of  the  display  with  empty  cartons,  cases 
and  advertising  material. 

Sell  All  Stock  at  Least  Twice  a  Week.  Eggs  on  hand  for  a  week 
or  more  invariably  prove  a  handicap,  and  cause  disgruntled  con- 
sumers Insist  upon  more  frequent  deliveries  and  buy  in  siualler 
quantities.  EGGS,  LIKE  OTHER  PERISHABLE  PRODUCTS, 
SHOULD  BE  SO  ARRANGED  IN  THE  STORE  THAT  THOSE 
FIRST  RECEIVED  WILL  BE  SOLD  FIRST.  Marking  the  date 
of  arrival  on  each  case  of  eggs  will  simplify  this  process. 

Use  Egg  Cartons  For  Delivery.  For  maximum  protection  against 
breakage,  a  good  grade  2x6  carton  is  recommended.  Packed  m 
this  manner,  eggs  are  kept  clean  and  handled  more  conveniently. 

Candle  All  Eggs  to  Determine  Quality.  Every  retailer,  regard- 
less of  the  size  of  his  establishment  or  the  volume  of  eggs  that  he 
sells,  should  provide  himself  with  a  candling  booth,  which  can  be 
conveniently  arranged  in  a  dark  corner  of  the  store.  It  should 
contain  a  small  bench,  and  curtains  may  be  used  ^o^"  P^^'titions^ 
A  dark-room  candler  of  standard  type  costs  from  $1.00  to  $2.00 
and  very  little  experience  is  required  to  candle  a  case  of  30  dozen 
ego-s  in  15  or  20  minutes.  Candling  consists  of  holding  an  egg  at 
an\gle  of  45°,  large  end  up,  and  twirling  it  before  a  light  shining 
through  a  circular  opening  (1^  inches  in  diameter)  m  an  opaque 
shield  The  purpose  of  candling  eggs  is  to  determine  their  interior 
quality.  Candling  is  very  important  to  the  retailer,  m  that  it  en- 
ables him  to  determine  the  size  of  the  air  cell  and  the  condition 
of  the  yolk.  It  also  permits  him  to  detect  and  remove  blood 
spots"  and  inedible  eggs,  and  to  determine  whether  or  not  the  egg 
meets  the  requirements  for  Pennsylvania  Fresh  Eggs^  In  the  hnal 
analysis.  CANDLING  IS  THE  RETAILER  S  ONLY  SAFE- 
GUARD AGAINST  MISREPRESENTING  THE  QUALITY  OF 
THE  EGGS  HE  IS  SELLING. 

FACTORS  RELATING  TO  EGG  QUALITY 

1.  Air  Cell— 

(a)  As  a  newly  laid  egg  cools,  an  air  space  about  the  size  of  a 
dime  appears,  usually  at  the  large  end.    Since  the  egg  shell  is 


porous,  the  air  cell  increases  in  depth  as  the  contents  of  the  egg 
decreases  in  volume  through  evaporation.  Such  evaporation,  of 
course,  depends  upon  prevailing  temperature,  humidity  and  air 
circulation. 

(b)  The  Pennsylvania  Fresh  Eggs  Law  requires  that  the  air 
cell  of  a  fresh  egg  be  not  more  than  J^"  in  depth,  be  localized  in  one 
area  of  the  egg,  and  that  it  retain  its  regular  shape  at  all  times.  Air 
cells  can  be  measured  with  a  cardboard  gauge,  as  shown  in  Figure  2. 


o 

AIR  CELL  GUAGE 


To  be  used  with  the 
PENNSYLVANIA  STANDARDS  AND  GRADES  FOR  EGGS 


Place  over  large  end  of  egg  before  the  candle 
to  measure  depth  of  the  air  cell 


Penna.  Fancy 
Large  or  Medium 

Penna.  Extra 

Not  Fresh 


14  Inch 


Fig.  2.  Air  cell  gauge,  showing  the  position,  before  candle,  in  which 
an  egg  is  held  while  measuring  the  depth  of  the  air  cell.  On  the  gauge, 
Fancy  and  Extra  each  apply  to  fresh  eggs  of  large  or  medium  size. 

2.  The  White— 

(a)  Before  the  candle,  the  white  should  be  clear  and  sufficiently 
firm  to  prevent  the  yolk  from  appearing  too  prominently  when  the 
egg  is  twirled. 

(b)  The  white  should  be  free  from  blood  spots  and  meat  spots. 

3.  The  Yolk— 

(a)  The  Pennsylvania  Fresh  Eggs  Law  requires  that  the  yolk 
outline  must  not  be  prominent.  Yolk  quality  is  associated  with  the 
visibility  of  the  yolk  outline  before  the  candle,  and  in  a  newly  laid 
egg  the  yolk  outline  is  very  indistinct.    This  is  explained  by  the 


fact  that  it  is  held  firmly  in  the  center  of  the  egg  by  a  thick,  firm 
"white,"  which  prevents  it  from  spinning  rapidly  when  the  egg  is 
twirled  before  the  candle.  The  yolk  will  spin  more  rapidly  as  the 
white  breaks  down  because  of  age  or  exposure  to  high  tempera- 
tures, extreme  moisture,  or  other  unfavorable  conditions. 

(b)  The  yolk  should  be  free  from  blood  spots  and  blood  rings. 
The  latter  are  caused  by  germ  development.  See  the  thermometer 
chart— Figure  1. — which  shows  the  relatively  low  temperatures  at 
which  germination  starts  in  a  fertile  egg. 

4.  The  Shell— 

(a)  The  shell  should  be  clean  and  sound  with  no  checks  or  cracks. 

WORDING  OF  INVOICES 

Retailers  should  be  particularly  careful  to  insist  that  wholesalers 
or  others  from  whom  they  purchase  eggs  mark  invoices  for  such 
eggs  "Fresh,"  if  the  eggs  are  purchased  as  "fresh."  Eggs  received 
with  an  invoice  marked  "Fresh,"  "Hennery,"  "Strictly  Fresh," 
"Newlaid,"  "Day  Old"  or  words  of  similar  import,  must  meet  the 
minimum  requirements  of  the  Pennsylvania  Fresh  Eggs  Law.  This 
is  also  true  of  eggs  received  with  an  invoice  marked  Pennsylvania 
Fancy  or  Pennsylvania  Extra  Grades.  In  the  case  of  the  Penn- 
sylvania Standard  Grade,  when  sold  as  "Fresh,"  such  eggs  must 
also  meet  the  minimum  requirements  as  set  forth  in  the  law.  Eggs 
invoiced  simply  as  "eggs,"  however,  may  be  sold  simply  as  "eggs" 
without  violating  the  Fresh  Eggs  Law,  but  no  implication  may  be 
given  that  such  eggs  are  fresh.  Invoices  protect  the  retailer  at 
the  time  of  delivery  only,  the  retailer  being  wholly  responsible 
when  the  eggs  are  offered  for  sale  at  retail. 

TERMS  DESCRIPTIVE  OF  THE  QUALITY  OF  THE  EGG 

1.  The  term  INEDIBLE  refers  to  any  egg,  the'  interior  quality  of  which  is 
below  the  minimum  requirements  for  Penna.  Trade  Eggs.  Such  an  egg  is  deemed 
inedible  and  unfit  for  human  consumption,  as  also  is  any  egg  if  it  be  addled  or 
moldy  if  it  contains  a  blood  ring,  blood  spot,  black  rot,  mixed  rot,  bloody  white, 
meat  spot,  or  developed  embryo;  if  the  yolk  be  stuck,  seeping  or  crusted,  if  it  be 
musty  or  sour;  if  it  has  a  green  white;  if  it  has  an  offensive  odor  or  flavor,  or 
consists  in  whole  or  in  part  of  any  filthy,  decomposed  or  putrid  substance. 

2.  The  Shell— 

(a)  Clean — a  clean  shell  is  one  which  is  free  from  foreign  matter  and  from 
stains  or  discolorations.  Processed  eggs  which  show  traces  of  the  processing  oil 
on  the  shell  are  considered  clean  unless  the  shell  is  otherwise  soiled. 

(b)  Stained — a  stained  shell  is  one^  which  has  been  discolored  by  contact  with 
foreign  substances  such  as  wet  straw,  damp  earth,  etc. 

(c)  Soiled — a  soiled  shell  is  one  which  has  adhering  to  it  particles  of  soil, 
foreign  matter,  masses  of  egg  yolk,  etc. 

(d)  Practically  Clean  or  Slightly  Soiled— a  practically  clean  or  slightly  soikd 
shell  is  one  which  is  stained  or  soiled  to  such  a  slight  extent  that  it  is  not  partic- 
ularly noticeable. 

(tf)  Checked  or  Cracked— a  checked  or  cracked  shell  is  one  which  is  broken 
but  not  to  the  extent  of  permitting  loss  of  contents. 
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(f)  Leaker — a  leaker  is  an  egg  with  a  cracked  shell  and  a  broken  membrane 
which  permits  the  contents  to  leak  out 

(g)  Blind  Check — a  blind  check  is  a  cracked  egg  in  which  the  crack  in  the 
shell  is  so  fine  that  it  is  not  readily  discernable  to  the  naked  eye  except  before 
the  candle. 

(h)  Body  Check — a  body  check  is  a  healed  over  crack  in  the  shell  that  oc- 
curred prior  to  the  time  the  egg  was  laid  by  the  hen. 

(i)  Sound — a  sound  shell  is  one  that  is  free  from  actual  checks  and  cracks. 

3.  The  Yolk— 

(a)  Dimly  Visible — a  dimly  visible  yolk  is  one  which  can  be  distinguished  be- 
fore the  candle  as  a  shadowy  object  without  a  clear  distinction  of  outline,  and 
which  does  not  move  far  from  its  normal  position  in  the  center  when  the  egg 
is  twirled. 

(b)  Visible— a  visible  yolk  is  one  which  has  a  fairly  definite  outline  before  the 
candle  and  which  moves  freely  from  the  center  of  the  egg  when  it  is  twirled. 

_  (d)  Plainly  Visible^ — a  plainly  visible  yolk  outline  is  one  which  has  a  plainly 
discernible  outline  before  the  candle  and  which  moves  freely  from  the  center  and 
comes  close  to  the  shell  when  the  egg  is  twirled. 

(d)  Mobile — a  mobile  yolk  is  one  which  shows  considerable  movement  away 
from  the  center  of  the  egg  when  it  is  twirled  before  the  candle,  and  comes  closely 
enough  to  the  shell  to  be  plainly  visible  but  not  particularly  deep  in  color. 

(e)  Freely  Mobile — a  freely  mobile  yolk  is  one  which  shows  a  wide  movement 
or  swing  away  from  the  center  of  the  egg  when  it  is  twirled  before  the  candle  and 
comes  sufficiently  close  to  the  shell  as  to  appear  decidedly  dark  in  color. 

(f)  Stuck  Yolk — a  stuck  yolk  is  one  which  has  adliered  to  the  shell  and  main- 
tains a  fixed  position  at  that  point.    Eggs  with  stuck  yolks  are  considered  inedible. 

(g)  Dark  Color — a  dark  color  yolk  is  one  which  because  of  its  freely  mobile 
condition  closely  approaches  the  shell  when  twirled  before  the  candle  and  is  dis- 
tinctly discernible  as  dark  in  color. 

4.  The  White— 

(a)  Firm  White — a  firm  white  is  one  which  is  sufficiently  thick  or  viscous 
to  permit  but  little  movement  of  the  yolk  from  the  center  of  the  egg.  A  firm 
white  is  the  principal  cause  of  a  dimly  visible  yolk. 

(b)  Reasonably  Firm  White — a  reasonably  firm  white  is  one  which  has  a 
slightly  weakened  viscous  condition  and  thereby  allows  the  yolk  to  move  more  freely 
from  its  normal  position  in  the  center  of  the  egg  and  to  approach  more  closely  the 
shell  where  the  egg  is  twirled.  When  the  white  is  reasonably  firm  the  yolk 
outline  becomes  fairly  distinct,  but  the  yolk  does  not  approach  the  shell  closely 
enough  to  cast  a  darker  shadow. 

(c)  Weak  and  Watery — a  weak  and  watery  white  is  one  which  is  thin  and 
generally  lacking  in  viscosity  and  therefore  permits  the  yolk  to  move  freely  from 
its  normal  position  in  the  center  of  the  egg  and  closely  approach  the  shell  when 
the  egg  is  twirled.  A  weak  and  watery  white  is  indicated  by  the  free  movement 
of  the  yolk  and  by  the  decidedly  dark  color  of  it  (the  yolk)  as  the  egg  is  twirled 
before  the  candle.  Eggs  with  weak  and  watery  whites,  when  subjected  to  rough 
handling  often  develop  a  tremulous,  bubbly  or  freely  mobile  air  cell. 

(d)  Clear  White — a  clear  white  is  one  which  is  free  from  any  foreign  bodies 
floating  in  it,  which  in  candling  would  appear  as  dark,  irregular  spots,  often  called 
"meat  spots."  A  thick,  fibrous  chalaza  may  appear  rather  prominently  in  the  white 
and  be  mistaken  for  a  "meat  spot."  Such  condition  of  the  white,  however,  would 
be  considered  as  clear. 
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5.  The  Germ — 

(a)  No  Visible  Development — No  visible  development  of  the  germ  indicates 
that  there  has  been  no  development  of  the  germ  spot,  or  if  slight  developrnent  has 
occurred  that  it  has  not  proceeded  to  the  point  where  it  can  be  distinguished  by- 
candling. 

(b)  Slightly  Visible  Development — Slightly  visible  development  of  the  germ 
indicates  that  there  has  been  some  development  of  the  germ  and  that  it  has  pro- 
ceeded to  the  point  where  it  is  indistinctly  visible  as  a  deeper  colored  area  on 
the  yolk. 

(c)  Clearly  Visible  Development — Clearly  visible  development  of  the  germ 
without  blood  showing,  is  a  condition  that  indicates  that  the  development  of  the 
germ  has  progressed  to  a  point  where  it  is  plainly  visible  as  a  deeper  colored 
area  on  the  yolk. 


1.  Black  Rot— A  black  rot  is  a  decomposed  egg  the  contents  of  which  are  grey 
or  black  in  color  when  seen  before  the  candle. 

2.  Mixed  Rot — A  mixed  rot  is  an  egg  in  which  the  yolk  is  broken  and  is  par- 
tially mixed  with  the  white. 

3.  Blood  Ring- — A  blood  ring  is  a  condition  in  an  egg  in  which  germ  develop- 
ment has  taken  place  to  the  point  that  blood  veins  have  formed  around  it,  givmg 
a  reddish  glow  and  visible  presence  of  blood  veins. 

4.  Seeping  Yolk — An  egg  with  a  seeping  yolk  is  one  in  which  the  yolk  sac 
is  broken  and  part  of  the  yolk  is  seeping  through  into  the'  white. 

5.  Large  Embryo — An  egg  with  a  large  embryo  is  one  in  which  there  is  a 
network  of  blood  vessels  on  the  yolk  in  the'  center  of  which  is  a  dark  body,  the 
embryo, — of  varying  size  depending  on  the  degree  of  development  of  the  germ. 
The  yolk  is  usually  broken. 

6.  Bloody  White — An  egg  with  a  bloody  white  is  one  which  has  a  general 
reddish  appearance  due  to  blood  mixed  through  it  and  which  often  shows  spots  of 
blood  floating  in  the  white. 

7.  Moldy  Egg — A  moldy  egg  is  one  which  has  developed  moldy  spots  within 
the  egg  shell  or  along  cracks  in  the  shell  which  appear  as  grayish  or  black  areas. 
Advanced  stages  of  mold  development  may  cause'  the  entire  egg  to  appear  black 
before  the  candle. 

8.  Crusted  Yolk— A  crusted  yolk  is  one  which  is  covered  with_  a  light  color 
crust,  which  has  a  tendency  to  flake  off,  and  in  which  the  white  is  watery  and 
frequently  yellowish  in  color  and  possessing  a  putrid  odor.  Before  the  candle  it 
also  may  show  dark  spots  on  its  surface. 

9.  Meat  Spots — "Meat  Spots"  are  blood  clots  or  similar  foreign  material  within 
the'  egg  contents,  usually  within  the  white,  which  can  be  observed  before  the  candle 
as  floating  particles  of  foreign  material. 

10.  Green  White — An  egg  v/ith  a  green  white  can  be  detected  only  on  break- 
ing the  shell,  when  the  white  shows  a  distinct  greenish  white  color. 

11.  Musty  Egg — A  musty  egg  is  one  which  has  a  stale,  musty  odor. 

12.  Sour  Egg — '  A  sour  egg  is  one  which  has  a  sharp,  sour  odor. 

13.  Grass  Egg — A  grass  egg  is  an  egg  with  an  olive  colored  yolk  giving  a 
greenish  cast  to  the  whole  egg  which  deepens  in  the  region  of  the  yolk.  It  rnay 
be  caused  by  the  eating  of  shepherd's  purse  and  other  weeds  of  the  same  family. 

14.  Loss — The  term  loss  as  generally  used  includes  all  inedible  eggs,  and  those 
that  have  been  cracked  or  broken  and  therefore  are  of  no  commercial  value. 
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